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The  City  Laboratories, 

184  High  Street, 

Kingston  upon  Hull. 

To  the  Members  of  the  City  Council  of  Kingston  upon  Hull. 

My  Lord  Mayor,  Ladies  and  Gentlemen, 

I have  the  honour  to  present  my  Annual  Report  on  the  work  of 
the  City  Laboratories  during  the  year  1956. 

The  total  number  of  samples  examined  was  8,615,  as  compared 
with  8,888  in  1955,  of  which  3,593  were  submitted  under  the  Food  and 
Drugs  Act.  The  percentage  of  unsatisfactory  food  samples  procured 
in  the  City  under  the  Act  was  4.2,  as  compared  with  3.9  in  1955,  and 
of  unsatisfactory  drug  samples  14.4,  as  compared  with  8.4.  Of  the  82 
unsatisfactory  samples  of  food  and  drugs,  other  than  milk,  32  were 
reported  against  solely  for  labelling  offences. 

Owing  to  the  illness  and  consequent  resignation  of  my  Deputy, 
the  staff  was  depleted  for  the  whole  of  the  year  and  I would  like  to 
express  my  sincere  appreciation  of  the  zealous  efforts  of  my  assistants 
in  coping  with  the  work  of  the  laboratories  and  of  the  willing  co-operation 
of  Mr.  H.  Smith,  the  Sampling  officer  of  the  Medical  Officer  of  Health’s 
Department. 

The  recruitment  of  suitable  staff  for  Public  Analysts  in  general  is 
becoming  increasingly  difficult,  due  no  doubt  to  the  better  conditions 
of  service  and  prospects  offered  by  industrial  and  other  fields  of  work. 
A solution  to  this  problem  must  be  found  if  efficiency  is  to  be  maintained. 

It  is  encouraging  to  know  that  the  work  of  these  laboratories  has 
the  interest  and  support  of  the  members  of  the  two  Committees  con- 
cerned with  it,  even  though  it  may  not  be  easy  for  the  laymen  to  grasp 
the  technicalities  of  the  Analyst. 

Your  obedient  Servant 

D.  J.  T.  BAGNALL 

Public  Analyst  and 
Corporation  Bacteriologist. 
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CLASSIFICATION  OF  SAMPLES 


During  the  year  the  number  of  samples  of  all  kinds  examined  was 

8,615,  made  up  as  shown  below. 

Kingston  upon  Hull 

Chemical 

Food  and  Drugs  Act — 

Formal  

72 

Informal  

2733 

Milk  (Appeal  to  Cows) 

10 

Private 

13 

— 

2828 

Fertilisers  and  Feeding-Stuff s 

16 

Atmospheric  Pollution 

770 

Miscellaneous 

2766 



6380 

Bacteriological 

Milk  

520 

Ice  Cream 

46 

Ice  Lollies,  etc 

42 

Water 

542 

Miscellaneous  

258 

— 

1408 

7788 

East  Riding  of  Yorkshire  County  Council 

Food  and  Drugs  Act — 

Formal  

630 

Informal  

50 

Milk  (Appeal  to  Cow) 

1 

Private  

4 

— 

685 

Hull  and  Goole  Port  Health  Authority 

Food  and  Drugs  Act 

80 

Preservatives  Regulations 

30 

Waters 

26 

Miscellaneous 

6 

142 


8615 


8 


City  and  County  of  Kingston  upon  Hull 

The  results  of  the  analyses  of  the  formal  and  informal  samples 
taken  under  the  Food  and  Drugs  Act  in  this  City,  excluding  “ Appeal 
to  Cows  ” samples,  are  given  below,  5.0  per  cent,  being  unsatisfactory, 
as  compared  with  4.3  per  cent,  in  the  previous  year. 


Article 

Total 

Unsatis- 

factory 

Food  : 

Aiselet  

8 

Almonds,  Ground  

6 

— 

Arrowroot  

8 

— 

Bacon  

6 

— 

Baking  Powder  

8 

1 

Barley,  Pearl  

8 

— 

Beans,  Canned  

12 

1 

, , Dried 

16 

— 

Beer  

9 

— 

Biscuits  

9 

— 

Beverages,  Non-alcoholic  

4 

1 

Bread  

16 

— 

Bread  and  Butter  

7 

— 

Breakfast  Cereals  

8 

— 

Brawn  

8 

— 

Butter  

24 

— 

Blanc  Mange  Powders  

5 

— 

Cake  Mixtures  

8 

1 

Carraway  Seeds  

8 

— 

Carrots,  Canned  

4 

— 

Cheese  

9 

— 

Cheese  Spread  

9 

1 

Cherries,  Glace  

8 

3 

Chitterlings  

6 

— 

Cider  

7 

— 

Cinnamon,  Ground  

9 

— 

Cocoa  

5 

— 

Coffee  or  Coffee  Extract  

8 

— • 

Coffee  and  Chicory  Essence  

8 

— 

Confectionery  (Brandy  Snap)  

2 

— 

,,  (Pastry)  

18 

— 

, , (Sweets)  

11 

— 

Cooking  Fat  

11 

— 

Crab,  Dressed  

2 

■ — 

Crab  Dressing  

1 

— 

Crab  Meat  

3 

2 

Crab  Paste  

3 

1 

Crab  Spread  

2 

— 

Cream  

6 

— 

Carried  forward 

310 

11 

9 


Article 

Total 

Unsatis- 

factory 

Brought  forward 

310 

11 

Cream,  Canned  

6 

— 

Cornflour  

4 

— 

Currants  

8 

— 

Custard  Powders  

8 

1 

Desiccated  Coconut 

8 

— 

Drinking  Chocolate 

4 

— 

Dates 

6 

— . 

Fish,  Canned 

8 

— 

,,  Smoked  

16 

— 

Fish  Paste  

5 

— 

Flour  

8 

— 

,,  Self-Raising  

8 

— 

Food  Beverage  Powder  

1 

— 

Fruit,  Preserved  

22 

1 

Gelatine  

8 



Ginger,  Ground 

8 

— 

Gravy  Salt 

5 

— 

Ham  

9 

— 

Honey 

8 

— • 

Herbs,  Dried 

8 

— 

Ice  Cream  

41 

— 

Ice  Cream  Lollies  

6 

1 

Ice  Lollies  

1 

1 

Jam  

8 

1 

Jellies,  Table  

9 

— 

Lard  

25 

— 

Lemon  Cheese  or  Lemon  Curd  

16 

1 

Lentils  

8 

— 

Luncheon  Meat,  Canned  

1 

1 

Macaroni  

10 

— 

Margarine  

24 

— 

Marmalade  

10 

— 

Meat,  Canned  

7 

3 

Meat,  Cubes  

1 

— 

Meat  Extract  

3 

— 

Meat  Paste  

9 

— — 

Meat  Pies  

8 

— 

Meat  Pudding,  Canned  

1 

— 

Milk  

1513 

59 

, , Canned  

18 

....  .. 

Mincemeat  

8 

1 

Mustard  

6 

- 

Non-brewed  Condiment  

6 

1 

Oats  or  Oatmeal  

13 

— 

Carried  forward 

2220 

82 

10 


Article 

Total 

Unsatis- 

factory 

Brought  forward  

2220 

82 

Orange  Drinks  

2 

— 

Peas,  Canned 

4 

— 

,,  Dried  

8 

— 

Peel,  Candied 

8 

4 

Pepper  

7 

— 

Perry 

3 

— 

Pickles  

11 

— 

Potato  Crisps  

8 

— 

Potted  Meat  

7 

6 

Polony  

8 

— 

Prawns  

8 

— 

Prunes 

6 

— 

Raisins  

8 

— 

Rice  

8 

— 

,,  Ground  

8 

— 

Rum  

2 

— 

Sago  

8 

— 

Sauce 

8 

— 

Sausages,  Beef  

8 

1 

, , Pork  

14 

5 

Sausage  Rolls  

8 

— 

Semolina 

8 

— 

Salad  Cream 

4 

— 

Salt  

6 

— 

Shrimps 

8 

- — 

Shredded  Suet  

8 

1 

Soft  Drinks  

21 

3 

Soft  Drink  Powders,  etc 

8 

— 

Soup,  Canned 

8 

— 

Soup  Powders 

5 

— 

Spices,  Mixed  

7 

— 

Split  Peas  

8 

— 

Stout  

7 

— 

Sugar  

16 

— 

„ Icing  

8 

1 

Sultanas  

8 

— 

Syrup  

2 

— 

Tapioca  

8 

- — 

Tea  

9 

— 

Toffee  Apples 

2 

2 

Tomatoes,  Canned  

8 

— 

Treacle 

3 

— 

Tripe  

5 

— 

Udder  

2 

— 

Carried  forward 

2541 

105 

11 


Article 

Total 

Unsatis- 

factory 

Brought  forward 

2541 

105 

Vegetables,  Mixed,  Canned 

4 

— 

Vermicelli 

2 

— 

Vinegar,  Malt 

8 

2 

Wine,  Alcoholic  

4 

— 

Yeast 

8 

— . 

Yeast  Extract 

1 

— 

Yeast  and  Yeast  Extract  

Drugs  : 

1 

— 

Aspirin  Tablets 

8 

1 

Bicarbonate  of  Soda 

8 

- — 

Bismuth  Lozenges  

8 

4 

Blaud’s  Pills 

8 

6 

Boracic  Acid  Powder 

8 

— 

Borax 

8 

— 

Boric  Acid  Ointment 

8 

1 

Calcium  Lactate  Tablets 

8 

— 

Camphorated  Oil 

8 

— 

Cod  Liver  Oil 

5 

— 

Cod  Liver  Oil  Emulsion 

2 

1 

Cream  of  Tartar 

8 

— 

Eucalyptus  Oil 

8 

1 

Flowers  of  Sulphur  

8 

— 

Friars’  Balsam 

8 

1 

Glaubers’  Salts 

8 

1 

Health  Salts 

6 

r 

Hydrogen  Peroxide,  Solution  of  

8 

— 

Iodine,  Tincture  of  

8 

3 

Liquid  Paraffin  

8 

— 

Liquorice  Powder,  Compound 

8 

4 

Malt  Extract  with  God  Liver  Oil 

8 

2 

Parrish’s  Chemical  Food 

8 

3 

Phenacetin  Tablets 

8 

1 

Rose  Hip  Syrup 

1 

— 

Seidlitz  Powders 

8 

— 

Soda  Mints  

8 

— ■ 

Sodium  Citrate  Tablets 

8 

2 

Sulphur  Cubes 

1 

1 

Sulphur  Tablets  

7 

1 

Vitamin  B]  Tablets  

8 

1 

Yeast  Tablets  

6 

- — 

Zinc  Ointment  

8 

- — 

Total  

2805 

141 
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Candied  Peel  (4)  I.  In  two  cases,  an  ingredient  was  described  as  “ Glucose  instead  of  “ Liquid  Glucose. 

One  sample  contained  undeclared  salt,  and  the  other  undeclared  sugar  and  salt. 
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Sulphur  Cubes  I.  Contained  only  2.5  per  cent,  of  sulphur,  whereas  sulphur  tablets  normally  contain  not 

less  than  20  per  cent.  The  weight  of  sulphur  per  pastille  was  not  more  than  one- 
third  of  that  in  a sulphur  tablet. 

*F. — Formal  ; I. — Informal  Sample. 


UNSATISFACTORY  SAMPLES,  1956  • — cont. 
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Milk. — The  average  percentage  composition  of  the  1,513  City 
samples  of  milk  was  : Fat,  3.69  and  Non-fatty  Solids,  8.73,  which  figures 
are  almost  the  same  as  those  for  the  previous  year.  The  number  of  un- 
satisfactory samples  was  59  (3.9  per  cent.),  as  compared  with  40  (2.6 
per  cent.)  in  1955.  Twenty-four  samples  contained  extraneous  water, 
one  of  which  was  also  deficient  in  fat,  and  35  were  deficient  in  fat  only 
but  with  respect  to  28  of  these  the  whole  consignment,  in  each  case,  if 
mixed,  would  have  been  up  to  standard  and  therefore  no  action 
was  taken.  Eleven  letters  of  caution  were  issued  and  3 prosecutions  were 
instituted,  fines  amounting  to  nearly  £68  being  imposed.  Legally,  milk 
is  presumed  to  be  not  genuine  if  the  fat  content  is  below  3 and/or  the 
non-fatty  solids  are  below  8.5  per  cent.,  unless  it  is  proved  by  other  tests 
to  be  genuine.  Thirty-two  samples  (2.1  per  cent.),  containing  less  than 
8.5  per  cent,  of  non-fatty  solids,  were  suspected  to  contain  extraneous 
water  but  these  suspicions  were  not  confirmed  by  the  freezing  point  test. 
The  number  falling  into  this  category  in  the  previous  year  was  30  (2.0 
per  cent.).  No  doubt  undue  emphasis  is  often  given  by  the  general 
public  to  the  cream  content  of  milk  whereas  the  non-fatty  solids,  which 
contain  sugar-milk,  protein,  vitamins  and  mineral  salts,  are  nutritionally 
the  more  important  ingredients.  Thus  the  sale  of  milk  deficient  in  these 
ingredients,  although  legally  genuine  if  sold  in  the  same  state  as  given 
by  the  cow,  is  to  be  strongly  deprecated.  It  is  reported  that  the  Milk 
Marketing  Board  is  to  give  farmers  probably  two  years’  grace  to  im- 
prove their  stocks  if  the  milk  is  consistently  poor,  that  a lower  price 
will  be  paid  by  the  Board  for  milk  low  in  fat  and  that,  if  necessary,  the 
contract  to  the  farmer  will  be  cancelled.  There  is  no  doubt  that  a large 
proportion  of  the  lower  quality  milk  marketed  is  due  to  the  understand- 
able desire  of  some  farmers,  under  the  present  system  of  payment  by 
volume,  to  breed  for  quantity  rather  than  quality  of  the  milk. 

Meat  Products . — The  Meat  Products  (No.  2)  Order,  1952,  pres- 
scribed  minimum  standards  for  the  meat  contents  of  numerous  meat 
products,  together  with  maximum  prices.  These  standards,  with  the 
exception  of  those  for  sausages  and  one  or  two  other  items  never  came 
into  force  and  at  the  present  time  there  are  no  legal  standards  for  meat 
products,  although  recommendations  have  been  made  by  the  Food 
Standards  Committee  regarding  standards  for  sausages  and  this  Com- 
mittee has  been  asked  by  the  Government  to  investigate  the  need  for 
standards  for  meat  pies.  In  the  writer’s  opinion  there  is  no  valid  reason 
why  the  standards  provided  for  in  the  above  Order  should  not  be  taken 
as  a yardstick  in  judging  the  quality  of  meat  products,  especially  as  such 
standards  were  made  when  meat  was  not  in  such  plentiful  supply.  Thus, 
as  already  indicated  in  this  report,  a number  of  samples  of  meat  pro- 
ducts have  been  classed  as  unsatisfactory  and  in  the  cases  of  pork 
.c  ausages  and  potted  meat  36  and  86  per  cent,  respectively  were  so  classed. 
It  is  evident  that  considerable  quantities  of  lower  quality  canned  meat 
products  are  being  imported,  for  instance,  Beef  Steak  with  Gravy, 
containing  a minimum  of  65  instead  of  75  per  cent,  of  meat.  Apparently, 
at  the  request  of  English  buyers,  Regulations  in  Australia  now  prescribe 
a lower  standard  of  65  per  cent.  If  manufacturers  wish  to  market  a 


18 


lower  quality  product,  presumably  at  a reduced  price,  the  purchaser 
should  be  so  informed  by  a declaration  of  the  minimum  meat  content 
on  the  label. 

In  the  8 examples  of  sausage  rolls  examined  the  meat  content  varied 
from  16  to  33  per  cent.,  the  average  being  24  per  cent.  In  the  writer's 
opinion,  the  minimum  meat  content  should  certainly  be  not  less  than 
15  per  cent,  and  it  would  not  be  unreasonable  to  require  sausage  rolls 
to  contain  not  less  than  20  per  cent,  of  meat. 

The  meat  content  of  the  8 samples  of  meat  pies  varied  from  17  to 
50  per  cent.,  averaging  27  per  cent.  In  the  writer’s  opinion,  meat  pies 
should  contain  not  less  than  20  per  cent,  of  meat. 

Sausages. — At  the  time  of  writing  there  are  no  legal  standards  for 
the  meat  content  of  sausages,  although  the  Food  Standards  Committee 
set  up  by  the  Government  have  recommended  that  legal  minimum 
standards  of  65  and  50  per  cent,  of  meat  for  pork  and  beef  sausages 
respectively  should  be  promulgated.  The  meat  contents  of  the  14 
samples  sold  as  pork  sausages  varied  from  48  to  94  per  cent,  and  those 
of  the  8 beef  sausages  from  34  to  64  per  cent.,  the  averages  being  66  and 
53  for  pork  and  beef  sausages  respectively.  Five  samples  of  pork  and  2 
of  beef  sausages  failed  to  comply  with  the  above  recommended  stand- 
ards. The  prices  charged  for  pork  sausages  ranged  from  2.4  to  4.2  pence 
for  each  ounce  of  meat  present,  the  corresponding  prices  for  beef  saus- 
ages being  from  2.0  to  3.2  pence.  These  figures  indicate  that  the  cost 
often  bears  little  relationship  to  the  meat  content.  It  should  be  borne 
in  mind,  however,  that  the  quality  of  the  meat  used  will  no  doubt 
influence  the  price  charged. 


Ice-Cream. — The  following  table  shows  a summary  of  the  average 
results  obtained  on  41  samples  of  ice  cream,  as  compared  with  those  for 
the  previous  year  and  with  the  minimum  legal  standards. 


Fat 


'o 


1955 

1956 

Minimum 

Standards 

10.6 

9.8 

5 

12.5 

12.4 

7.5 

13.5 

13.2 

10 

35.3 

33.9 

Non-fatty  Milk  Solids  % 

Sugar  % 

Total  Solids  % 

The  above  results  indicate  small  decreases  in  the  average  fat  and 
total  solids  contents. 


Only  eight  of  the  samples  contained  less  than  8 per  cent,  of  fat  and 
only  3 contained  less  than  9 per  cent,  of  non-fatty  milk  solids,  which 
figures  have  been  suggested  as  minimum  standards  for  “ ice  cream  ” 
with  the  further  provision  that  in  the  case  of  “ dairy  ice  cream  ” the 
whole  of  the  fat  must  be  milk  fat.  The  minimum  and  maximum  fat 
contents  in  the  ice  cream  samples  examined  were  5.6  and  13.1  per  cent, 
respectively. 

Ics  Cream  Lollies. — The  average  percentage  composition  of  the 
6 samples  of  ice  cream  lollies  was  as  follows  : — Total  solids,  25.0,  Non- 
fatty Milk  Solids,  8.1,  Fat,  3.8  and  Sugar,  15.0.  Thefat  contents  varied 
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from  3.2  to  4.5  per  cent.,  thus  indicating  much  more  uniformity  than  in 
the  previous  year,  when  the  variation  was  from  2.2  to  8.1  per  cent.  The 
non-fatty  milk  solids  ranged  from  6.1  to  11.6  per  cent.  There  is  no 
legal  standard  for  an  ice  cream  lollie. 

Private  Samples  (Food  and  Drugs  Act). — Thirteen  foods,  submitted 
as  the  result  of  complaints  by  private  purchasers,  were  satisfactory  with 
the  exception  of  the  following  : — Pork  Pie,  contained  a lump  ol  baking 
powder  embedded  in  the  meat  ; Sugar,  contaminated  with  salt  ; 
Sweets,  the  coconut  was  rancid  ; and  Bread,  contained  excreta  resembling 
that  of  a mouse. 

Preservatives  in  F@od. — Of  the  2,386  samples  examined  for  preserva- 
tives, 53  contained  such  addition,  but  there  was  no  contravention  of  the 
Preservatives  Regulations. 

It  is  interesting  to  note  that  Hull  Trawler  Owners  have  requested 
Government  permission  to  add  the  antibiotic  aureomycin  preparation 
known  as  “ Acronize  ” to  the  ice  in  which  fish  is  preserved,  it  being 
stated  that  such  addition  could  prolong  the  freshness  of  fish  for  at  least 
an  extra  60  hours.  In  Canada  the  use  ot  " Acronize  ” on  lish  is  permitted 
and  several  other  countries  allow  it  to  be  used  in  the  preservation  of  food. 
It  is  stated  that  the  addition  of  3 to  5 parts  per  million  of  antibiotic  to 
sausages  extends  their  fresh  life  by  50  to  100  per  cent,  and  at  the  same 
time  it  is  surprisingly  effective  in  maintaining  their  fresh  colour. 

Food  Standards  Etc. — The  Flour  (Composition)  Regulations,  1956, 
prescribe  the  amount  and  quality  of  prepared  chalk  that  shall  be  added 
to  all  flour  other  than  flour  containing  the  whole  of  the  products  derived 
from  the  milling  of  wheat  and  also  the  minimum  quantities  of  iron, 
vitamin  Bi,  and  nicotinic  acid  or  nicotinamide  that  all  flour  shall  contain. 
An  amendment  of  The  Bread  Order  abolishes  all  price  control  on  bread 
and  amongst  the  definitions  in  the  Order  that  are  thereby  deleted  is  that 
of  “ national  milk  bread.’ ’ It  follows,  therefore,  that  there  is  now  no 
legal  sanction  for  the  use  of  skimmed  milk  powder,  as  distinct  from  full- 
cream  milk  powder,  in  milk  bread.  Amending  Regulations  have  been 
made  which,  in  effect,  will  permit  an  increased  copper  content  in  tomato 
ketchup  and  like  products,  and  an  increase  in  the  maximum  lead  content 
of  curry  powder  from  10  to  20  parts  per  million. 

The  Food  Standards  Committee  have  issued  revised  recommenda- 
tions for  the  limits  for  the  copper  content  of  foods  and  the  report  recom- 
mends that  it  is  unnecessar}/  to  give  statutory  effect  to  these  limits. 
The  previously  proposed  general  limits  of  2 and  20  parts  per  million  of 
copper  for  ready-to-drink  beverages  and  other  foods  respectively  are 
confirmed.  The  report  states  that,  from  the  public  health  standpoint, 
the  presence  in  food  of  traces  of  copper  is  a less  serious  problem  than  in 
the  case  of  lead  and  arsenic,  since  copper  is  essential  in  small  quantities 
for  the  formation  of  haemoglobin  in  the  blood  of  vertebrate  animals, 
but  on  the  other  hand  copper  salts  in  quite  small  amounts  inhibit  the 
action  of  digestive  enzymes.  The  existence  of  chronic  copper  poisoning 
has  not  been  established. 
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The  same  Committee  has  issued  a report  on  sausages  from  which 
the  following  are  extracts  : “ When  meat  products  were  decontrolled 
the  then  Minister  of  Food  decided  not  to  impose  standards  of  composition 
in  order  to  give  the  public  an  opportunity  to  buy,  at  competitive  prices, 
a variety  of  sausages  to  satisfy  local  and  personal  preferences.  Many 
food  and  drugs  authorities  have  continued  to  use  the  minimum  levels 
of  meat  content  previously  in  force  as  the  criteria  for  an  acceptable 
sausage.  The  suggestion  made  by  the  Minister  of  Food  in  1954  that 
traders  could  safeguard  themselves  against  the  risk  of  prosecution  by 
declaring  the  meat  content  of  their  sausages  on  a label  or  ticket  has  not 
been  followed  up  by  the  trade.  The  local  authority  associations  were 
unanimous  in  considering  that  some  type  of  control  over  the  com- 
position of  sausages  was  necessary  in  order  to  protect  the  consumer. 
The  views  of  the  trade  bodies  were  conflicting.  It  can,  however,  be  said 
that  the  preponderance  from  the  trade  was  in  favour  of  control.  Ob- 
jections were  raised  by  those  who  opposed  control  that  it  could  not 
achieve  the  desired  object  and  that  the  basis  of  control  would  in- 
evitably be  the  amount  of  meat  present,  yet  the  quality  of  the  meat 
used  was  at  least  as  important  as  the  quantity.  It  was  contended  that  a 
statutory  requirement  as  to  quantity  might  encourage  the  use  of  low 
quality  meat.  Sausages  are  an  important  food  and  most  consumers 
would  be  quite  unable  to  tell  by  taste  whether  a sausage  contained  40 
per  cent.,  60  per  cent.,  or  80  per  cent,  of  meat.  The  case  for  protection 
of  the  consumer  is  strongly  reinforced  by  the  evidence  available  that 
prices  offer  no  indication  of  meat  content.  We  have  considered  the 
possibility  of  requiring  that  all  sausages  should  bear  a declaration  of 
composition  in  terms  of  meat  content.  This  found  little  support  as  an 
alternative  to  standards  but  many  local  authority  associations  held  that 
a declaration  of  the  percentage  meat  content  should  be  required  in 
addition  to  minimum  standards.  Compulsory  labelling  would  present 
practical  difficulties  and  we  are  satisfied  that  it  would  not  be  a suitable 
alternative  to  minimum  statutory  standards  ; nor  do  we  recommend 
that  it  should  be  an  additional  requirement.  We  recommend  that  the 
minimum  standard  of  meat  content  for  sausages  made  wholly  or  mainly 
with  pork  should  be  65  per  cent,  and  for  beef  and  other  sausages  50 
per  cent.  The  local  authority  associations  and  the  associations  rep- 
resenting public  analysts  considered  that  the  description  “ pork  sausage” 
should  apply  only  where  the  meat  content  is  wholly  pork  and,  with  one 
exception,  that  the  description  “ beef  sausage  ” should  apply  only  where 
the  meat  content  is  wholly  beef.  However,  we  are  informed  by  the 
sausage  manufacturers  that  the  addition  of  small  amounts  of  other 
meat — usually  veal  or  beef — to  pork  sausages  is  a long  standing  practice 
in  many  areas,  the  advantage  claimed  is  that  the  superior  binding  quali- 
ties of  the  veal  or  beef  improve  the  texture  of  the  sausage  and  make  it 
more  palatable  and  the  use  of  other  meat  as  a balancing  factor  makes  it 
possible  to  maintain  the  regularity  of  pork  sausage  production  despite 
fluctuations  in  the  supplies  of  pig  meat.  The  majority  of  the  Committee 
accept  these  arguments  and  recommend  that  the  description  “ pork 
sausage  ” should  be  acceptable  provided  at  least  four-fifths  of  the  meat 
content  is  pork.  The  other  members  of  the  Committee  do  not  agree 
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with  this  recommendation  and  they  consider  that  the  purchaser  has  an 
inalienable  right  to  be  supplied  with  the  article  for  which  he  asks.  They 
would  not  object  to  the  sale  of  sausages  containing  up  to  one-fifth  of 
meat  other  than  pork  and  having  the  same  total  meat  content  as  pork 
sausages  provided  some  alternative  description  for  them  was  found. 
There  is  a similar  difference  of  view  over  the  use  of  the  description  “ beef 
sausage/’  There  appears  to  have  been  a tendency  for  the  proportion  of 
fat  in  sausages  to  increase  during  recent  years  and  the  public  needs  to 
be  protected  against  the  inclusion  of  excessive  amounts  of  fat.  With  the 
use  of  phosphates,  an  unduly  high  proportion  of  fat  trimmings  might  be 
included  to  the  detriment  of  the  consumer.  We  therefore  recommend 
that  the  amount  of  fat  in  all  sausages  should  be  limited  to  50  per  cent, 
of  the  meat  content.” 

The  writer  is  of  the  opinion  that  sausages  should  contain  only  the 
type  of  meat  by  which  they  are  described.  Probably  very  few  house- 
wives realise  that,  when  purchasing  a pound  of  pork  sausages  containing 
65  per  cent,  of  meat,  the  article  may  contain  just  over  8 ounces  of 
pork  and  2 ounces  of  other  meat.  In  these  days  when  greater  stress  is 
being  laid  on  the  correct  labelling  of  food  there  would  appear  to  be  no 
valid  reason  why  sausages  should  be  described  in  a way  which  is  liable 
to  be  misleading.  This  matter  was  reported  to  the  Cleansing  and 
Sanitary  Committee  and  the  recommendation  that  the  Ministry  be 
informed  that  this  Authority  supports  the  views  held  by  the  minority 
of  the  members  of  the  Food  Standards  Committee  was  adopted. 

The  latter  Committee  has  made  a second  report  on  Processed  Cheese 
and  Cheese  Spread,  which  includes  the  following — “ As  processed  cheese 
is  bought  as  an  alternative  for  cheese,  it  should,  in  our  view,  have  a 
nutritive  value  comparable  with  that  of  the  unprocessed  cheese.  The 
further  processing  to  which  the  cheese  is  subjected  offers  opportunity  for 
the  inclusion  of  additional  water  and  the  use  of  cheese  having  a low 
fat  content ; we  therefore  consider  that  the  consumer  needs  protection 
against  the  sale  of  inferior  products.  Similar  considerations  apply  to 
cheese  spread.  We  think  it  reasonable  that  where  there  are  recognised 
differences  in  the  composition  of  the  raw  materials  used,  standards 
should  take  account  of  them.  We  recommend  the  following  standards  for 
processed  cheese  : — (a)  Processed  Cheddar  or  Cheshire  Cheese,  Minimum 
butterfat  content  in  dry  matter,  48  per  cent.,  Maximum  moisture 
content,  45  per  cent.  We  see  no  objection  to  the  variety  of  cheese  used 
being  included  in  the  description,  e.g.,  “ Processed  Gruyere  cheese  ” 
provided  the  whole  of  the  cheese  content  is  disclosed.  We  have  ex- 
perienced considerable  difficulty  in  evolving  a satisfactory  standard  for 
cheese  spread.  The  various  cheese  spreads  at  present  on  the  market 
appear  to  fall  very  broadly  into  two  groups  : those  with  a moisture 
content  of  between  45  and  50  per  cent,  and  those  with  a moisture  content 
of  around  60  per  cent.  Failing  a satisfactory  means  of  differentiating 
the  different  types  of  cheese  spread,  we  consider  it  desirable  to  ensure 
that  the  butterfat  content  of  each  type  does  not  fall  below  a minimum 
level.  This  can  be  done  by  expressing  the  minimum  butterfat  content 
on  the  product  as  sold  rather  than  on  a dry  matter  basis.  We  therefore 
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recommend  the  following  standard  for  cheese  spread  : — Minimum 
butterfat  content  on  the  product  as  sold,  20  per  cent.,  maximum 
moisture  content,  60  per  cent.  Manufacturers  producing  a spread  con- 
taining the  maximum  permitted  amount  of  moisture  may  need  to  in- 
corporate some  additional  butterfat  or  be  more  selective  in  the  type  of 
cheese  to  be  used.  In  our  view,  the  name  “ processed  cheese  ” should  be 
applied  only  to  the  product  obtained  by  heat  treating  cheese  with  or 
without  the  use  of  emulsifying  salts.  The  fat  content  should  be  wholly 
butterfat  derived  from  cheese  and  the  only  other  ingredients  should  be 
the  emulsifying  salts  and  any  water  or  colouring  matter  it  is  considered 
necessary  to  add  during  processing.  Cheese  spread,  which  is  a com- 
pounded product,  may  contain  in  addition  to  cheese  or  cheeses  other 
dairy  products  such  as  butter  and  skimmed  milk  but  we  do  not  think 
the  purchaser  would  expect  to  find  any  fat  other  than  butterfat  present. 
Some  water  is  usually  added,  often  in  the  form  of  a solution  of  the 
emulsifying  salts.  We  see  no  objection  to  the  addition  of  these  in- 
gredients or  of  colouring  matters.  If  the  standards  we  propose  for 
processed  cheese  are  adopted,  the  composition  of  these  products  will 
be  closely  determined  and  we  therefore  see  no  need  to  require  the  dis- 
closure of  ingredients  as  well.  The  composition  of  cheese  spread  is  not 
so  closely  defined  and  we  consider  that  the  ingredients  used  should  be 
declared.  We  consider  that  the  declaration  of  butterfat  content  on  the 
labels  or  packets  of  processed  cheese  and  cheese  spread  should  be  op- 
tional, but  that,  if  it  is  declared,  it  should  be  stated  as  a percentage  by 
weight  of  the  article  as  sold.  In  our  view,  a declaration  of  the  per- 
centage by  weight  of  butterfat  in  dry  matter  would  be  misleading  to 
the  ordinary  customer/  ’ 

Another  report  issued  by  this  Committee  concerns  the  use  of  Emulsi- 
fying and  Stabilising  Agents  in  Foods,  i.e.  substances  capable  of  facili- 
tating the  uniform  dispersion  of  oils  and  fats  in  aqueous  media,  or  vice 
versa,  and  of  stabilising  such  emulsions.  Such  substances  are  used  in 
the  bakery  trades  for  crumb  softening  and  to  improve  the  texture  of 
bread  and  confectionery,  for  the  stabilising  of  ice  cream,  for  the  emulsi- 
fication of  margarine,  and  for  the  dispersal  of  the  flavour  or  as  a foaming 
agent  in  soft  drinks,  etc.  In  the  view  of  the  Committee  it  is  not  in  the 
public  interest  for  chemical  substances  to  be  added  to  food  unless  there 
is  adequate  evidence  that  their  use  will  not  affect  adversely  the  health 
of  the  consumer  and  a strong  case  can  be  made  out  that  their  use  would 
have  advantages  likely  to  benefit  the  consumer.  A list  of  substances 
which  the  Committee  recommends  as  permissible,  in  addition  to  those 
of  natural  origin,  is  given  in  the  report,  with  restrictions  on  those  that 
may  be  used  in  bread,  whilst  none  should  be  used  in  milk  for  sale  as  such, 
nor  in  cream  or  reconstituted  cream.  It  is  not  considered  necessary  to 
make  special  provision  for  the  declaration  of  the  presence  of  emulsifying 
agents  in  foods  and  it  is  recommended  that  specifications  of  composition 
and  purity  should  be  prescribed  for  each  of  the  permitted  substances. 

FERTILISERS  AMD  FEEDING  STUFFS 

Eight  fertilisers  and  3 animal  feeding-stuffs  were  submitted  by  the 
Official  Sampler  under  the  Fertilisers  and  Feeding-Stuffs  Act,  the  com- 
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position  of  one  of  the  fertilisers  did  not  agree  with  the  statutory  statement 
after  due  allowance  had  been  made  for  the  official  limits  of  variation, 
but  the  divergence  was  not  regarded  as  being  to  the  prejudice  of  the 
purchaser.  In  the  case  of  another  of  these  fertilisers  (Bone  Meal)  the 
amount  of  insoluble  instead  of  the  total  phosphoric  acid  was  declared, 
even  though  practically  all  was  insoluble.  The  declared  amount  was 
less  than  the  minimum  total  phosphoric  acid  required  by  the  Act  for 
bone  meal.  The  remainder  of  the  above  samples  were  satisfactory. 
Five  feeding-stuffs  were  also  submitted  by  private  purchasers. 

ATMOSPHERIC  POLLUTION 

Deposit  Gauges. — Monthly  analyses  were  made  of  the  rain  water 
and  other  deposited  matter  collected  in  three  standard  gauges  situated  in 
PearsonPark,  at  Springhead  Golf  Course,  and  at  the  Dunswell  Water- 
works. The  monthly  averages  of  the  total  solid  matters  (tar,  soot, 
grit,  etc.)  deposited  in  the  City  and  in  the  Country  (Dunswell)  areas 
are  shown  below. 


Tons  per  Square  Mile  per  Month 
1938  1955  1956 

City  25.3  22.0*  20.3 

County  8.4  9.3  9.9 


* Excluding  February 

The  above  result  for  the  City  in  the  Pearson  Park  area  is  equivalent 
to  a fall  of  about  244  tons  of  soot  and  dust  per  square  mile  during  the 
year,  as  compared  with  about  half  this  amount  at  Dunswell. 

Smoke. — The  total  weight  of  smoke  collected  from  the  atmosphere 
outside  the  laboratories  was  3.5  milligrammes  per  cubic  foot  of  air,  as 
compared  with  a figure  of  3.1  for  the  previous  year,  the  highest  daily 
concentration  being  nearly  50  times  the  lowest.  It  is  possible  that  the 
10  per  cent,  increase  in  smoke  content  of  the  local  atmosphere  during  the 
year  may  have  been  partly  due  to  the  cool,  wet  summer  months  which 
necessitated  the  burning  of  extra  fuel.  The  results  of  an  investigation, 
reported  in  the  British  Medical  Journal,  indicate  that  the  supposition 
that  the  inhalation  of  benzpyrene,  a substance  present  in  tobacco  smoke 
and  polluted  air,  plays  a part  in  causing  lung  cancer  now  appears  to  be 
tenable.  Benzpyrene  is  present  in  tarry  smoke  and,  as  its  concentration 
in  urban  atmospheres  rises  considerably  during  the  winter  months,  the 
domestic  coal  fire  appears  to  be  largely  responsible  for  its  production. 
It  is  estimated  that  about  half  the  deaths  of  men  from  lung-cancer  in 
Liverpool  arise  from  cigarette  smoking  and  about  three-quarters  of  the 
remaining  half  are  due  to  a factor  which  is  only  present  in  the  urban 
area.  Another  investigator  considers  that  it  is  very  doubtful  that 
atmospheric  pollution  is  responsible  for  the  increase  in  the  cases  of  lung 
cancer  and  points  out  that  the  increase  was  first  reported  in  non- 
industrial Russia,  where  large  numbers  of  cigarettes  were  smoked.  He 
attributes  the  increase  to  certain  well  known  specific  industrial  hazards 
and  to  tobacco. 
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Increasing  attention  is  being  given  by  scientists  to  the  possible 
danger  to  health  through  the  breathing  of  air  polluted  with  the  exhaust 
gases  from  road  vehicles  and  the  following  observations  have  been  made. 
Exhaust  gases  from  road  vehicles,  whether  fitted  with  petrol  or  diesel 
engines,  contain  considerable  amounts  of  toxic  gases  and  particulate 
material  which  may  constitute  a danger  to  health.  Although  the  magni- 
tude of  the  total  air  pollution  from  petrol  and  diesel  oil  is  relatively 
small  compared  with  that  from  the  incomplete  combustion  of  solid  fuel, 
the  low  level  of  emission  of  exhaust  gases  makes  it  a difficult  problem. 
In  the  soot  or  smoke  in  these  gases,  benzpyrene  has  been  found.  Al- 
though it  has  been  shown  to  be  carcinogenic  to  mice,  further  work  is 
necessary  to  determine  whether  a person  inhaling  the  soot  containing 
benzpyrene  in  the  concentrations  found  in  practice  would  develop  cancer. 
It  is  stated  that  motor  fumes  have  not  generally  been  found  to  induce  a 
high  mortality  due  to  lung  cancer  among  men  occupationally  exposed  to 
them. 

Sulphur  Gases  in  the  Air. — The  concentrations  of  these  gases,  which 
are  produced  by  burning  coal,  coke,  gas  and  fuel  oil,  has  been  determined 
monthly  at  5 points,  with  the  following  results  expressed  as  the  average 
weight  in  milligrammes  of  sulphur  trioxide  collected  per  day  on  a 
chemically  treated  cylinder  having  an  exposed  surface  of  100  square 
centimetres. 

City  County 

Central  Evan 


Police  Pickering  Sutton  Fraser 

Station  Park  Road  Wawne  Hospital 

1954  1.61  1.08  1.79  0.67  0.94 

1955  1.73  1.01  1.45  0.60  0.81 

1956  1.87  1.13  1.54  0.61  0.87  * 


* Excluding  January  and  February 

These  results  show  a further  increase  in  the  pollution  by  sulphur 
gases  in  the  City  area,  which,  as  in  the  case  of  smoke,  may  have  been  at 
least  partly  due  to  the  poor  summer.  The  comparable  figures  for  the 
concentration  of  smoke  in  a clean  rural  atmosphere  and  in  a heavily 
polluted  industrial  area  are  about  0.25  and  5.0. 

The  daily  determination  of  the  sulphur  gases  in  the  air  outside 
the  laboratories  by  continuously  bubbling  the  air  through  a chemical 
solution  has  been  continued,  the  results  showing  a small  increase  in 
their  concentration. 

The  results  obtained  on  the  770  atmospheric  pollution  samples  were 
forwarded  to  the  Department  of  Scientific  and  Industrial  Research 
where  they  are  collated  with  those  from  other  observers  and  published. 

Miscellaneous  Chemical  Samples 

Food  and  Drugs  (not  submitted  under  the  Food  and  Drugs  Act). — 
The  following  samples  were  submitted  by  traders,  private  purchasers, 
etc.,  Rum,  2,  for  strength  ; Sausages,  5,  for  composition  ; Pork  Fat, 
the  yellowish  colour  was  due  to  excessive  fish  oil  in  the  diet ; Fat,  5, 
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for  fitness  for  consumption  ; Margarine,  no  abnormal  flavour  detected  ; 
Canned  Dressed  Crab , 4,  and  Crab  Paste,  for  composition  ; Frozen  Fish, 
3,  and  Fish  Products,  4,  for  moisture  or  protein  content ; Cocktail 
Crisps,  contained  a piece  of  jute  twine  ; Malt  Vinegar,  deposit  consisted 
mainly  of  yeast  cells  ; Pickled  Cauliflower,  slight  oily  odour  ; Apples, 
for  lead  and  arsenic  ; Preserving  Liquid,  for  composition  ; Wine,  2,  for 
composition  ; Confectionery,  contained  a rodent  dropping  ; Material 
from  Currants,  simulated  rodent  droppings  but  consisted  of  particles  of 
currants  and  moulds  ; Flour,  contained  rodent  droppings  ; Bottle  of 
Pasteurised  Milk,  contained  a bird  dropping ; Bottles  of  Milk,  2,  con- 
tained greasy  matter,  no  doubt  from  filling  machinery  ; Milk,  7,  for 
composition  ; Tablets,  consisted  of  pethidine  hydrochloride  ; Capsules, 
consisted  of  Penicillin  V instead  of  Chloromycetin  ; and  Potassium 
Carbonate,  12,  for  use  in  food,  no  excess  arsenic. 

Waters. — The  average  residual  chlorine  content  of  the  306 
samples  of  the  City  Water  Supply  drawn  at  these  laboratories  was  0.14 
parts  per  million.  Nineteen  samples  of  water  from  Corporation  supplies 
were  examined  chemically  for  their  fitness  for  human  consumption  and  a 
further  52  for  their  salt  content.  Analyses  were  made  of  85  samples 
taken  from  the  River  Hull  and  its  tributaries  in.  connection  with  the  new 
water  scheme  for  the  City  and  2 from  the  new  Keldgate  Bore.  Twenty- 
three  samples  from  houses  fitted  with  copper  water  pipes  were  found  to 
be  free  from  excessive  amounts  of  dissolved  copper.  Other  samples 
consisted  of  the  following  : — Condensate  Waters,  12,  for  oil  content ; 
Underfloor  Waters,  5,  for  sources  ; Ground  Waters,  25,  for  sources  or 
sulphate  content  ; Waters,  33,  for  fitness  for  consumption  ; 39,  for 
residual  chlorine  content  ; Sewage,  10,  for  efficiency  of  treatment  ; 
Sewage,  2,  for  contamination  harmful  to  sewermen — linseed  oil  and 
white  spirit  present  in  one  case  ; Dyke  Waters,  4,  for  source  of  pollution  ; 
Street  Gulley  and  Dyke  Waters,  4,  for  effect  of  the  gulley  water  on  the  dyke 
Water  ; Dyke  Water,  2,  for  possible  source  of  infiltrating  water  ; Dis- 
tilled Waters,  2,  for  purity  ; and  Waters,  8,  for  cause  of  death  of  hundreds 
of  fish  in  East  Park  Boating  Lake.  It  was  concluded  that  the  mortality 
was  not  due  to  a poisonous  substance  or  disease  but  probably  to  the 
abundant  growth  of  algae  in  the  stagnant  water  which  may  have 
resulted  in  too  great  day  and  night  variations  in  its  oxygen  content,  to 
which  some  of  the  fish  could  not  become  accustomed.  Algae  absorb 
carbon  dioxide  during  the  day  and  produce  oxygen,  and  at  the  same 
time  the  alkalinity  of  the  water  is  increased.  The  alkalinity  of  the  lake 
water  rose  to  a pH  value  of  8.9  , which  is  prejudical  to  fish  life. 

Toxological  Specimens. — Sixteen  specimens  were  examined  for 
barbiturates,  13  of  which  contained  this  drug,  whilst  2 other  specimens 
contained  aspirin.  Tablets  from  the  pocket  of  a man  found  dead  in  a car 
consisted  of  phenobarbitone  but  no  barbiturate  nor  other  poisons  were 
found  in  his  stomach  contents  or  urine  ; the  liquid  in  a bottle  in  the  car 
consisted  of  water.  No  significant  amount  of  arsenic  was  found  in  a 
specimen  of  nail  pairings  and  no  evidence  that  a cat  had  been  killed  by 
“ Warfarin,”  a rat  poison.  Barbiturate  was  present  in  a gastric  lavage 
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but  none  was  found  in  the  urine,  whilst  mysolin  was  detected  in  both 
of  these  specimens.  No  diamox  was  detected.  The  stain  on  a felt  pad 
proved  to  be  due  to  blood  and  not  a dye  from  a brown  shoe.  No  crystals 
of  oxalate  or  phosphate  were  present  in  a urine,  but  it  contained  pus 
and  epithelium  cells,  indicating  renal  disease.  No  poisons  were  found 
in  4 pigeons. 

Other  Samples. — Transformer  and  Switch  Oils,  1,992,  for  acidity  ; 
Lubricating  Oil,  for  viscosity  and  acidity  ; Fuel  Oil,  for  full  character- 
istics ; Engine  Oils,  4,  for  comparison  ; Linseed  Oil,  for  specific  gravity  ; 
Cream  Paint,  from  school  laboratory,  the  discolouration  of  the  paint  by 
sulphuretted  hydrogen  was  due  to  iron  compounds,  which  are  sometimes 
added  in  the  form  of  ochre  pigment  ; Aluminium  Kettles,  3,  the  per- 
forations were  due  to  the  action  of  copper  in  the  water  supply  ; Milk 
Bottles,  2,  one  contained  cement  and  the  other  a bird  dropping  ; Con- 
crete, from  new  sewage  pumping  station,  the  disintegration  of  the  con- 
crete was  apparently  due  to  its  not  being  sufficiently  consolidated  and 
the  concentration  in  it  of  the  calcium  and  magnesium  salts  in  the  infil- 
trating water,  which  contained  sea  water  ; Soap  and  Soap  Powders,  7, 
for  compliance  with  British  Standard  specifications  ; Granules,  found 
in  ornamental  fountain,  consisted  of  silica  gel  impregnated  with  fluore- 
scein dye  which  had  coloured  the  water  a vivid  green  ; Soils,  14,  for 
sulphate  content  ; Wallpaper,  the  “ tinsel  ” on  the  paper  consisted 
essentially  of  powered  mica  and  it  was  considered  that  there  was  no 
danger  to  health  due  to  its  possible  slight  powdering  off  into  the  atmos- 
phere ; Gritting  Mixture,  consisted  of  a mixture  of  ashes  and  salt  ; 
Kettle  Scale  Collector  and  Water,  both  contained  appreciable  amounts 
of  iron  compounds  ; Lead  Telephone  Cables,  2,  and  Liquors,  2,  for  cause 
of  corrosion.  Both  liquors  contained  appreciable  amounts  of  salt,  to- 
gether with  ammonium  salts,  which  favour  corrosion  and  in  one  case 
car  sump  oil  and  in  the  other  coal-tar  was  present  ; Corrosion  Product, 
from  aluminium  car  cylinder  block,  the  corrosion  was  mainly  due  to 
copper  compounds  in  the  cooling  water  ; Acoustic  Tiles,  2,  and  Tee 
Bars,  2,  from  new  sewage  pumping  station,  for  the  number  of  coats 
and  nature  of  the  paint  or  zinc  galvanising  and  cause  of  rusting.  While 
the  specimen  tile  submitted  by  the  manufacturers  contained  an  under- 
coating of  chromate  paint  as  specified,  the  rusted  tile  was  not  under- 
coated.  The  thickness  of  the  zinc  coatings  was  approximately  the  same 
in  each  case.  Moreover  the  paint  on  the  rusted  tile  changed  colour  when 
heated  to  160  °C.  and  charred  at  higher  temperatures  and  therefore  it 
was  not  the  specified  stove  enamel,  within  the  usual  meaning  of  the  term. 
The  tee  bars  were  only  very  thinly  coated  with  zinc. 

Bacteriological  Examinations 

A total  of  1,408  samples  were  examined  bacteriologically  and  con 
sisted  of  the  following  : — Designated  Milks,  520  ; Ice  Cream,  46  ; Ice 
Cream  Lollies,  1 ; Ice  Lollies  35  ; Canned  Fish  Meat  ; Cocoa  Presscake, 
190  ; Washed  Milk  Bottles,  66  ; Soft  Drink  Bottle  ; Rinsing  Waters,  2 ; and 
Waters,  540. 
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Designated  Milks. — All  the  520  samples  passed  the  prescribed  tests, 
with  the  exception  of  18  of  the  177  raw  tuberculin  tested  milks,  which 
were  of  unsatisfactory  keeping  quality,  indicating  uncleanliness  in  pro- 
duction on  the  farms  where  they  were  bottled,  and  one  pasteurised  milk 
which  was  also  of  poor  keeping  quality. 

Ice  Cream. — The  results  of  the  examination  of  the  46  samples  by 
the  methylene  blue  test  were  as  follows  : — Grade  I,  22  ; Grade  II,  15  ; 
Grade  III,  4,  and  Grade  IV,  5,  The  samples  falling  in  Grades  I and  II 
were  considered  to  be  satisfactory  and  represented  80  per  cent,  of  the 
total,  as  compared  with  93  per  cent,  in  1955. 

Ice  or  Ice  Cream  Lollies. — Of  the  42  samples  examined,  all  the  ice 
lollies  were  satisfactory,  whilst  2 of  the  7 ice  cream  lollies  contained 
excessive  numbers  of  Bacillus  Coli,  an  organism  indicative  of  unclean- 
liness. 

Cocoa  Presscake. — One  hundred  and  ninety  samples  of  presscake, 
submitted  by  a local  manufacturer,  were  examined  for  the  numbers  of 
bacteria,  moulds  and  yeasts  present. 

Waters. — Five  hundred  and  thirty  samples  of  water  from  the 
Corporation’s  Supply  were  examined,  together  with  12  other  waters. 


East  Riding:  of  Yorkshire  County  Council 

Of  the  685  samples  submitted  under  the  Food  and  Drugs  Act,  the 
following  64  were  reported  as  being  unsatisfactory,  representing  9.3  per 
cent,  of  the  total,  as  compared  with  11.2  per  cent,  in  the  previous  year 
— Milk,  4,  deficient  in  fat ; Milk,  3,  contained  extraneous  water  ; 
Milk  Curd,  5,  contained  over  80  per  cent,  of  water  ; Milk  Loaf,  Milk 
Roll  and  Milk  Scones,  deficient  in  milk  solids  ; Ice  Cream,  2,  deficient 
in  fat ; Cream  Buns  and  Whipped  Cream  Walnuts,  2,  the  fillings  con- 
tained no  cream  ; Rum  and  Blitter  Toffee,  2,  ingredients  listed  in  the 
wrong  order  ; Rhum  and  Butter,  contained  artificial  rum  flavouring  and 
therefore  should  have  been  described  as  Rum  Flavour  ; Glace  Cherries, 
Sweets  and  Cake  Mixture,  ingredient  described  as  glucose  instead  of 
liquid  glucose  ; Ground  Almonds,  contained  at  least  10  per  cent,  of 
peanuts  ; Marzipan,  10,  contained  less  than  25  per  cent,  of  almonds  ; 
Marzipan,  3,  ingredient  was  described  as  glucose  instead  of  liquid 
glucose  ; Italian  Soup  Nuts,  rancid  ; Blackcurrant  Jam,  home  made, 
consisted  of  blackberry  jam  ; Cut  Mixed  Peel,  deficient  in  sugars  ; 
Mixed  Cereals,  contained  only  one  cereal,  the  remainder  consisting  of 
pulses  ; Potted  Meat,  10  contained  from  55  to  85  per  cent,  of  meat, 
together  with  added  gelatine  and,  in  2 cases,  with  cereal,  whereas  potted 
meat  should  consist  essentially  of  meat  only  ; Potted  Meat  Paste, 
“ potted  meat  ” and  “ meat  paste  ” are  two  distinct  products  and 
therefore  the  description  “ potted  meat  paste  ” is  a contradiction  of 
terms  and  may  mislead  ; Pork  Sausage  or  Sausage  Meat,  5,  deficient  in 
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meat  and  in  three  cases  there  was  excess  of  fat ; T omato  Pork  Sausage , 
deficient  in  meat ; Beef  Suet  (Shredded),  deficient  in  fat ; and  Sugar, 
2,  contaminated  with  washing  soda. 

Hull  and  Goole  Port  Health  Authority 

The  Food  and  Drugs  Act,  1955,  which  came  into  force  on  the  1st 
January,  1956,  provides  for  the  assignment  to  a port  health  authority  of 
any  functions  of  a food  and  drugs  authority  under  this  Act,  which  in- 
clude the  procuring  and  submission  for  analysis  of  samples  of  food. 
During  the  year  80  such  samples  were  examined,  all  of  which  were 
satisfactory  with  the  exception  of  the  following  : — Butter,  contained 
excess  water  ; Processed  Cheese  with  Ham,  undue  prominence  was  given 
to  a pictorial  representation  of  ham  on  the  label,  having  regard  to  the 
small  proportion  present,  and  Luncheon  Meat,  deficient  in  meat. 

Thirty  samples  of  food  were  examined  under  the  Public  Health 
(Preservatives,  etc.  in  Food)  Regulations,  all  of  which  complied  with 
the  requirements,  with  the  exception  of  the  following  : — Fruit  Juice,  5, 
contained  excessive  amounts  of  sulphur  dioxide  preservative,  and  Shrimps 
in  Brine,  contained  boric  acid  preservative,  contrary  to  the  Regulations. 

Seventeen  samples  of  drinking  water  from  Ships  and  9 from  Water- 
boats  were  satisfactory,  with  the  exception  of  5 samples  from  one  ship. 

The  miscellaneous  samples  consisted  of  the  following  : — Apples, 
no  excess  of  arsenic  or  lead  ; Lard,  3,  free  from  contamination  with 
creosote  ; Pork  Luncheon  Meat,  the  discolouration  of  the  meat  was  due 
to  a reaction  with  the  iron  of  the  container  where  the  laquer  film  had 
been  damaged,  and  Rice  and  Wrapping,  the  wrapping  was  contaminated 
with  iron  oxide. 
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